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Ch&w’apuri/ Khachapuri >

ADZARULI/ADJARULI 310Ke
kynuté tésto se syrem a vejcem 500 gr
bread with cheese and egg

ADZARULI s masem 350K
kynuté tésto se syrem,vejcem a 600 gr
masem (70% hovézi, 30% veprové)

ADJARULI with meat

bread with cheese, eqg and meat

(70% beaf, 30% pork)

ADZARULI 4 SYRA 350 ke
kynuté tésto pinéné syrem: mozzarella, 600 gr

balkan a modry syr, mozzarella s matou

ADJARULI 4 CHEESE
bread with four types of cheese: mozzarella,
balkan cheese, blue cheese, mozarella with mint

IMERULI / IMERULI
kynuté tésto plnéné syrem
bread with cheese and egg

310KE /470 Ke
650 gr/ 1200 gr

®
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MEGRULI / MEGRULI 340 KE/ 490 K
kynuté tésto plnéné dvojitym 700 gr / 1400 gr
syrem

bread with double cheese

LAZURI / LAZURI 290 ke

kynuté tésto plnéné syrem a vejcem 700 gr
bread with cheese and egg

LAZURI s bylinkami 310 K¢
kynuté tésto pinéné syrem,vejcem, 800 gr
Cervenou repou a bylinkami

(estragon a koriandr)

LAZURI with herbs

bread with cheese, egg, beetroot

and herbs (tarragon and coriander)

KUBDARI 195 Ké
kynuté tésto plnéné masem 250 gr

(hovézi 70% a veprové 30%, nebo lampa)
round bread filled wigh meat
(beef 70% and pork 30%, or lamp)




CHAEAPURI se &pendtem

kynuté tésto plnéné syrem a Spendtem

KHACHAPURI with spinach

bread with cheese and spinach

CHACAPURI s estragonem

kynuté tésto plnéné syrem a estragonem

KHACHAPURI with tarragon

bread with cheese and tarragon

PALACINKY S HOVEZIM

hovézim 70% a s vepfovym 30% masem

MEAT PANCAKES
with beaf 70% and 30% pork meat

GRUZINSKY CHLEB

domdci gruzinsky chléb

GEORGIAN BREAD

georgian homemade bread
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Pecivo/ Enkay

@ MGADI / MCHADI

kukuricny chléb / corn bread

325Ké
650 gr

325 Ke
650 gr

135 Ké
3 ks/psc

80 Ké
250gr
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BOhacapuri je specialita gruzinske buchye.
Fe lo ygg, Mpec'e;? v feste G bilem

amoby chléb se pripravuje

2 éynulé%o testa, 9)0 vyéynuli se testo
rozvali a naplii Syrem, vajicky a podle
rizijch variant i daldimi surovinami,

apluené testo se nasledie upece v
2akrytom rozpalenim pebicia pak se

potie mdslem.
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75 Ké
1 ks/psc
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Hlawni JWO/ Main Courges
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6ﬂin£ali je je/iu’m 2 tradiénich pofrmit
éucﬂyné, sbutecnon vizitbou lteto
po%o:iimté 2eme. Jfsou to vlastne {aj{ic’éy

s of /bugﬁ, stu fe/ with meat

pliené s masem a Korewim. Bez toioto
jidla weri wmommé §i predstavit

gmzﬁméou Hostinu,

Rhtinkali is a very popular dwmpling
in geor ian cuisine, ﬁ‘ is made of
twisted fnoz
and spices. The fillings of Rhinkali use
ferbs like parsley and cilantro (also
called coriander).” Mushrooms may be
used i place of meat
“@snpaonoooaonoooacnonono
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Cod

(1) CHINKALI/ KHINKALI
MIX
70% hovézi, 30% veprové
70% beaf, 30% pork
JEHNECI / LAMB

@ s Housami
WITH MUCHROOMS

® sesvRem /WITH CHEESE

(2) LuLakesas

AIA
(50/50 hovézi/veprové, 50/50 beaf/pork)

KURECI / CHICKEN

JEHNECi/LAMB
na objedndni / to order

5 kus/5 psc
275 Ké

300Ke
235K
250 Ké

250gr
295 Ké

275 Keé
450 Ke

maso, lavas, cervend cibule, grandtové jablko, rajcatovd
omdcka a gruzinské kofeni (domdci chléb +80 K&)

meat, lavash, red onion, garnet, tomato sauce and

georgian spices (homemade bread +80 K¢)



Hlawni Jia((o/ Main Courses

SASLIK / SHASHLIK

VEPROVY / PORK 295 Ké
350gr
KRUTi / TURKEY 295 Ké
350r
KUREC / CHICKEN 290 Ké
350gr
JEHNECI / LAMB 550 Ké
na objedndni / to order 600 gr

maso, lavas, Cervend cibule, grandtové jablko, rajcatovd
omdcka a gruzinské koreni (domdci chléb +80 Kc)

meat, lavash, red onion, garnet, tomato sauce and
georgian spices (homemade bread +80 K¢)

LOBIO 250 Ké

fazole s orientdlInim kofenim, poddvame 500gr
s Cervenym zelim

beans with oriental spices, served with red cabbage

@ ODZACHURI / 0JAXURI 345 Ké

350 gr brambory, 250 gr masa 600 gr
(veprové nebo kureci) nebo houby,
Cesnekovd omdcka a gruzinské koreni

350 gr potato, 250 gr meat (pork or
chicken) or mushrooms, garlic sauce
and georgian spices

ADZABSANDALI 305Ke
AJAPSANDALI 500 gr
Zeleninové soté: lilek, cervend paprika,

rajcata, cibule, Cesnek, koriandr, bazalka

Vegetable sauté: eggplant, red pepper,

tomatoes, onion, garlic, coriander, basil




Hlawni JWO/ Main Courges

APCHAZURA / APKHAZURA

Grilovand Gruzinskd kotleta: hovézi a
veprové maso, cibule, gruzinské horské
koreni, pepr; sil, obalend ve vepfovém
plstnim sadle

380Ke
400 gr

Grilled Georgian chop: beef and pork,
onion, Georgian mountain spices, pepper,
salt, coated in pork felt fat.

KUPATI

Gruzinskd klobdsa z mletého veprového
a hovéziho masa, pepre a cibule, dristdl,
gruzinské horské koreni

380Ke
400 gr

Georgian sausage made of minced pork
and beef, pepper and onion, barberry,
Georgian mountain spices

KRUPAVE KURE TABAKA
s ofechovou omackou (BaZe)

CRISPY CHICKEN TABAKA

with walnut sause (Bazhe)

385Ke
500 gr

®

AIACOMBO

pro 6 osob / for 6 people

3000 Ke

1,5 kg masa: kureci, veprove a krati Saslik, kureci
AIA lula kebab, zapecené brambory, marinovand
zelenina a 3 druhy omdcky

+APCHAZURA or KUPATI

1,5 kg of meat: chiken, pork and turkey shashlik,
chicken and AIA lula kebab, backed potatoes,
marinated vegetables and 3 kinds of sauce

+APKHAZURA or KUPATI
SKMERULI/ SHKMERULI 375Ké
Pecené kufe s omdckou ze Smetany a 500 gr

Cesneku, poddvané v ketsi (hlinéna
zapékaci miska)

Roasted chicken with sour cream and
garlic sause, served in a “Ketsi” (clay dish)




MADAME BOVARY
Kureci maso s bramborami, houbami a
majonézou se syrem (suluguni) nahore.

with potatoes, mushrooms, and

generously covered with
(suluguni)

MADAME BOVARY VEG 345Keé
s houbami a 4509r

em (suluguni) nahore

Backed potatoes with mushrooms, and

mayonnaise, generously covered with CACHOCHleI/CHAKHOKHBlLI 375Ke

cheese (suluguni)

Gruzinskd ndrodni specialita, pripravena 600gr

2 kuteciho masa, rajéat, koriandru, papriky,
Eesnekem a orientdlnim korenim.

Stewed chicken with tomato, coriander,
pepper, garlic and fresh herbs.




Predkrmy/ Slaler

PKHALI®

LILEK, SPENAT, MRKEV
EGGPLANTS, SPINACH, CARROTS
nakrdjend zelenina, viasské ofechy, orientdini koreni
vegetables to choose from, walnuts, oriental spices

165 Ke
3 ks/psc

APPETIZERS PLATE *"* 625K
pkhali 5 kus, mchadi 3 kus a syr ricotta

pkhali 5 psc, mchadi 3 psc and cheese ricotta
GRUZINSKY SALAT ¢ 290 Ké
rajcata, okurky, paprika, cibule, orechy, 600 gr

koriandr

GEORGIAN SALAD
tomatoes, cucumbers, peppers, onions,
walnuts, coriander

SALAT CAESAR/CAESAR SALAD’ 310 Ké

400 gr
RECKY SALAT/GREEKSALAD” 290 Ké
600 gr
MIX SOLENJE / PICKLES MIX 259 Ké

400 gr

Oaaacanacnanoacananacnoooo

@Eﬂuli je teadicni gmziméé /’i/[o 2
;mfrd/‘ené a mleté zeleniny, Vyroéené
2 lilly, Spenddu, fazo(i, fepy a
bombinované 3 mletymi viadsbymi or’ecﬂy,
octem, cibuli, cesnebem a é)‘{/liuéumi,
Spo(ec’nou slozbou viech variant pMa/i
je pyré 2 viadskych orechir

Whali is a traditional
eorgian dish of chopped
and winced Vegeiaé[el, made
of eqgpland, innacﬁ, beans, beets and
combined with gromt/ walwts, vinegar,
onions, gmlic, and /{erh ﬂe common
ingrec/’}eu{ of all variations of plhali
is pureed wabwut sauce.
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Predkriny/ Slarter

SALAT S KURECi MASEM’ 270 Ké

kure, kukurice, paprika, okurka, majonéza 300 gr

SALAD WITH CHICKEN

chicken, corn, paprika, cucomber, mayonnaise

KURECI SALATS ANANASEM™® 995 k&
kure, ananas, paprika, viassky ofech, 300 gr
majonéza

CHICKEN SALAD WITH PINEAPPLE "

chicken, pineapple, paprika, walnut, mayonnaise

Piilohy/ Side Dishes

AMERICKE BRAMBORY 175 Ké

zapecené brambory poddvané 400 gr
s majonézovou omdckou

AMERICAN POTATOES

baked potatoes served with mayonnaise sauce
BRAMBORY s koprem 175 Ké
POTATOES with dill

Omdcky/ Sances

TKEMALI CERVENE

sladkokyseld, miré pdliva cervend gruzinska
omacka s bylinkami

sweet and sour red georgian souce with herbs
TKEMALIZELENE

sladkokyseld, mirné pdlivé zelend gruzinska
omacka s bylinkami

sweet and sour green georgian souce with herbs

SATSEBELI
rajéatovd gruzinska omacka s bylinkami
tomato georgian souce with herbs

SMETANA /SOUR CREAM

400 gr 2. o

SMETANA s ¢esnekem a koprem
SOUR CREAM with garlic and dill
ADZIKA / ADJIKA

doméci Gruzinskd pikantni omdcka
homemade Georgian spicy sauce




Cruzingka Vino/ Georgjian Wine

ALAZANI VALLEY 99 Ké/ 449 Ké 115KEé/ 503 Ké
dké vino 021/0,751 /ino 02170751
white wine S

T10KE / 449 Ké KHVANCHKARA 245KE /100 Ké
021/0,751 premium 021/0,751
polosladké vino
t red wine

TSINANDALI 108 K&/ 488 Ké

Pl 2170751 Teple Vpoje/ H{at Drinks
RKATSITELI 108 K / 488 KE )

bile suché v 021/0,751 TURECKA KAVA 55 Ké
dry white wine TURKISH COFFEE

MUKUZANI 110 K&/ 498 K¢ ¢ 90 KE /190 Ké
Eervené suché vino 021/0,751 c 350mi/11
dry red wine

SAPERAVIQVEVRI 245 Ké /1100 KE

premium 021/0,751 ) - )
g suché vino MAME TAKE DENNI NABIDKU DEZERTY

dry red wine ALSO WE HAVE DAILY DESSERTS

©000000000000000000B0R0R0R0R0RO0DB0A0NOD000000000000000000000D0000R0N0N0Y,
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Georgia is generally considered the ‘cradle of wind, as archacdlogists have traced he world's
first buown wine creation back to the people of the South ©aucasus in 6,000@6,
georgiu'l fascinain winemaéing includes more than 500 imﬁgenou! grape varicties. @f the
more than 123000 acres planted, 75% are plasted to white varicties and 25% to red.
oA important and wiique_part of winemaking in Georgia includes the use of egg~shaped
clay vessels called qvevri, %ﬁem large, fandmade vessels are buried in the grom(/ to 4elp
coutrol the temperature during fermentation. Tradifionally, Georgian wines carry the name of the
source region, district, o village, much lite French regional wines sudl as Pordeaux ox
Qurgundy As with these ?rencﬁ wines, georgim( wines are usually a blend of two or wmore
grapes. Georgian wines are classified as sweel, semi~sweel, semi~dy, dy, fortified and sparkling.

e semi—sweet varicties are the most popular,
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gruzie je obecné povaiovina 2a “bolébbu vina" protole archeologové vystopovali prvii 2udmou
vjrabiji vina wa svéte 2pit & obyvatelion jirie Ravkazu 6000 pied nf). Gruzinské
faicinujici vinarstvi Zafimu/'e vice nez 500 d{)momd?cfi ofkid frozmi. Z vice nez 123 000
fhektaru tvori 75% vysazeno na bile odh’m‘i; a 25% Cervené, Qidesiton a jz/t‘neémm Soucasti
vinaistvi v gruzii je pouziti ﬁlinénycﬁ nadob ve tvaru vejce zvanycé ”Qvew‘lﬂ. Tyto velbs,
une vyrdé(mé ndt/oéy jsou 2afrabané v 2emi, aéy pomo/{[y regulovat teplotu bilem
fermen{ace‘ Tradicne gruzin.{éﬁ vina nejsou nazev zdf(ojovélfo regionu, okresii, nebo vesmice,
podobué jako francouzski regiondli vina, jako je Pordeanx nebo Purgundsbo, Stejué jako
u_techto francouzsbychl vin, jsou ta gruzinski obvykle smesi dou nebo vice diufit Arozwit.
gmzimléd vina jsou élu.{ififovém /‘«40 Sladka, po[o&[a/éd, suchd, po/omch’é, d\(zjoéligznéﬂi
jsou polosladlé odisdy.
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Neatkotoficky Yla’@o/ Seft Drinks

DOMACI LIMONADA 85Ké /150 Ké NATURA VODA/WATER 45Ke

bez ceukru /s cukrem 0331/11 neperlivd / non-carbonated 0331

Jjemné perliv/ finely sparkling
HOMEMADE LEMONADE 3
without sugar / with sugar VODA /WATER 120 Ke

" P . . perliva; neperlivd / carbonated; non-carbonated 08/
GRUZINSKA LIMONADA 65 Ke

ggg,:(;lA LEMONADE i Hﬂ“"’l"(w‘(ﬂ Vlﬂ'{ﬂg'e/ '\L](CULW(‘C ,D'"l"’(‘@

for choose
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PILSNER URQUELL 68 K

05/
KOZEL 55 K&
COLA Cerny / black; 10° 051
BORJOMI CACA /CHACHA 60 KE /700 Ké
Gruzinskd minerdini voda 0,041/0,51
Serglan minerolwater KONAK / COGNAC 120 Ké /700 Ké
BIRELL 0,041/051

STAVA /JUICE

na vybér / for choose

na vybér / for choose FINLANDIA T0KE /800 Ké
0,041/0,71




RussiA

ABKHAZIA
AT
SAMEGRELO

.

BLACK SEA
GURIA

T

IMERETI

ADJARA

TURKEY

LECHKHYMI

MUSKHET !

ARMENIA

KAKHETI

KARTLI

AZERBAIAN
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